Texas Sourdough Starter

Ingredients

    * 1 cup flour
    * 1 cup warm tap water
    * 1/4 cup sugar
    * 1 tsp active dry yeast 

Preparation

Day 1-3 Stir all ingediants in a large plastic mixing bowl. Cover with a dark cloth and let sit on counter over night.

Stir Daily

Feeding instructions

Day 4-5 Add 1 cup of flour and 1 cup of warm water and 1/4 cup of sugar and stir. cover and let sit.

Stir daily

Day 6-8 Remove 1 cup of starter and dispose of it, then add 1cup of flour and 1 cup of warm tap water and 1/4 sugar. At this point you starter should be of a pancake batter consistency and should have bubbles all through it.

Stir daily

Day 8-10 Remove 1 cup of starter and dispose of it, then add 1cup of flour and 1 cup of warm tap water and 1/4 sugar.

Stir daily

Day 11-13 Remove 1 cup of starter and dispose of it, then add 1cup of flour and 1 cup of warm tap water and 1/4 sugar.

Stir daily

Day 14 Starter is ready...Remove 1 cup of starter and bake with it or dispose of it, then add 1 cup of flour and 1 cup of warm tap water and 1/4 cup of sugar. Then Pour about 2 cups in a large mason jar and cover with plastic and place in fridge.( Do not seal the top with a lid allowing for gas expansion). Feed starter every week even if you are not cooking with it.

Stir daily.

If for any reason your starter gets mold and is pink or black or green in color or smells bad then start over but save one table spoon of your starter and add to new batch. and start process all over.

-------------------------------------

Basic Sourdough Starter

Ingredients

    * NFXS18B
    * 1 ts Active dry yeast
    * 1/4 c Warm water
    * 3/4 c Milk
    * 1 c Flour * 

Preparation

Dissolve yeast in warm water in 3-qt glass bowl. Stir in milk. Stir in flour gradually. Beat until smooht. Cover with towel; let stand in warm, draft-free place until starter begins to ferment, about 24 hrs. (bubbles will appear on surface of starter) If starter has not begun fermentation after 24 hr, discard and begin again. If fermentation has begun, stir well; cover tightly with plastic wrap and return to warm, draft-free place. Let stand until foamy, 2-3 days. When starter has become foamy, stir well; pour into 1-qt crock or glass jar with tighlty fitting cover. Store in frig. Starter is ready to use when a clear liquid has risen to top. Stir before using. Use 1 c starter in recipe; reserve remaining starter. Add 3/4 c milk and 3/4 c flour to reserved starter. Store covered at room temp until bubbles appear, about 12 hrs, refrigerate. Use starter regularly, every week to 10 days. If the volume of the breads you bake begins to decrease, dissolve 1 t yeast in 1/4 c warm water. Stir in 1/2 c milk, 3/4 c flour and the remaining starter. *DO NOT USE SELF RISING FLOUR* NOTE: Start bread at night to bake in the morning - or vice versa. Before adding the milk and flour to remaining starter, bake your bread and judge the volume.

--------------------------------------

Basic Sweet Dough #1

    * 4 -(up to)
    * 5 c All-purpose flour
    * 1/2 c Water
    * 2 pk Active dry yeast
    * 1/2 c Melted butter
    * 1 ts Salt
    * 1/2 c Sugar
    * 3/4 c Milk
    * 1 Egg 

Preparation

Date: Tue, 07 May 1996 10:55:21 -0400 From: theservs@gate.net (Thomas E. Haug) Stir together 1 3/4 cups flour, yeast, and salt in a large mixer bowl. Heat milk, water, butter, and sugar until very warm (120 to 130 F). Add liquid ingredients to flour mixture; beat until smooth, about 2 minutes on electnc mixer. Add egg and 1/2 cup more flour and beat another 2 minutes. Gradually add enough more flour to make a soft dough. Turn out onto floured board; continue to work in flour until dough can be kneaded. Knead until smooth and elastic, but still soft (about 5 minutes). Cover; let rest about 20 minutes. Shape, let rise, and bake as directed in recipes that follow. Cinnamon Rolls: Roll dough into a 13x9-inch rectangle. Spread with 2 tablespoons softened butter or margarine. Sprinkle with mixture of 1/2 cup firmly packed brown or white sugar and 2 teaspoons cinnamon. Beginning with long side, roll dough up tightly jelly-roll fashion. Cut roll into 12 (1-inch) slices. Place slices in a greased 13x9x2-inch baking pan or greased muffin cups. Bake at 375 F 15 to 20 minutes. Glazed Raised Doughnuts: Follow recipe for Basic Sweet Dough. Roll out to about l/2-inch thickness. Cut with doughnut cutter or make into shape of your choice, such as squares, twists, long johns, doughnut holes, or bismarcks. Let rise, uncovered, until light, 40 to=7F 50 minutes. Fry in deep hot oil (375 F) 3 to 4 minutes, turning once. Drain on paper towels. Dip in a glaze of 1 1/2 cups confectioners sugar, 2 tablespoons warm water, and I teaspoon vanilla extract.

-------------------------------------------

Sourdough Rye Starter

Ingredients

    * 2 c Flour
    * 1 c Yogurt; room temp
    * 3/4 c Water
    * 2 1/2 tb Cider vinegar
    * 1 tb Yeast
    * 1/2 ts Caraway seed; crushed
    * 1/2 ts Ground cardamom 

Preparation

Combine all ingredients in large bowl and beat until well blended. Cover and let stand @ room temp for 24 hours. For the next three days add to the above mixture 1 cup rye flour, 2 Tbs. brown sugar dissolved in 3/4 cup warm water, allowing to stand at room temp. It is then ready to use. For each cup of starter that you use, replenish with 3/4 cup warm water and 2 Tbs. brown sugar.

-------------------------------------

Sourdough Sun Dried Tomato Bread

SPONGE

    * 1/2 c Sourdough Starter
    * 1 c Flour
    * 1/2 c Warm Water; 105F 

DOUGH

    * 1/2 c Sun-dried tomatoes;
    * 1/2 c Chopped Onion
    * 3/4 c Warm Water; 105F
    * 1 ts Salt
    * 2 tb Olive Oil; approx
    * 2 1/2 c Flour; to 3 1/2 cups
    * Corn Meal 

Preparation

1> Sponge: Mix the starter, flour and water in a large glass or pottery bowl. Cover with plastic wrap and let ripen for 12 hours. 2> When ready to make bread, drain tomatoes. Add onion, water, salt, tomatoes, oil (add to reserved oil to make 2 Tbsp) and 2 cups of flour. 3> Mix on medium for two minutes. Add remaining flour 1/4 cup at a time until it pulls away from the sides of bowl. Continue kneeding until elastic. 4> Place in an oiled bowl, turn and cover with a damp towel. Let rise until doubled. (If making pizza, this is the best time to roll and make.) 5> Gently work with hands to release air. Let rise a second time. 6> Form into a round, flat loaf on a pan sprinkled with cornmeal. Brush with olive oil. Cover and let rise for 45 minutes. 7> About 15 minutes before baking, preheat oven to 400?. Put a shallow pan in the bottom rack. Place bread on the center rack. Immediately place 1 cup of ice cubes in shallow pan and close door. Bake 25 to 30 minutes. >From: yoda NOTES : * If using dry packed tomatoes, place in a small skillet with the oil. Heat over low heat for 8 minutes. This makes a wonderful pizza crust.

-------------------------------------------

Zwieback

Ingredients

    * 1/2 cup Hot water for yeast starter
    * 2 teaspoons Sugar for yeast starter
    * 2 tablespoons Yeast
    * 1 cup Butter
    * 3 cups Skim milk scalded
    * 1/2 cup Sugar
    * 1 tablespoon Salt
    * 12 cups Flour 

Preparation

Add yeast to starter sugar and waterlet proof.

Scald milk then pour over butter in large mixing bowl. Stir in sugar and salt. Let cool to luke warm and then add yeast mixture.

Mix flour in 1/2 cup at a time using a mixer until doughy. Turn dough out onto floured surface and let stand for 10 minutes covered with bowl to allow dough to dry slightly. Continue to knead flour in 1/2 cup at a time for at least 5 minutes and until dough is no longer glossy and only slightly adhesive (like a baby's behind.)

Let dough rise, covered in a warm place, until double in size (approximately 45 minutes.) Knead down and let rise again.

Lightly grease 3 cookie sheets. pinch off bottoms and tops and place on cookie sheets with tops resting on the bottoms. (Bottoms should be the size of a racket ball and the tops should be slightly smaller).

Let rise in pan covered with wax paper or Saran wrap.

Bake in oven preheated to 375 degrees for 15 to 20 minutes or until desired brownish is reached.

---------------------------------------

Sour Dough Bread Starter

Ingredients

    * 3/4 c Sugar
    * 3 tb Instant mashed potatoes
    * 1 c Warm water 

Preparation

Mix together and add to starter - Cover. At the end of the day, take 1 cup of starter and return remainder to the refrig. Make bread with this one cup or throw it away.

---------------------------------------

Beer Sourdough Starter

Ingredients

    * 1 Beer; flat
    * 1 1/4 c Flour 

Preparation

Mix well, let sit on counter 5-10 days, stir 3 x per day. When it begins to separate into creamy thick bottom and thin liquid top is ready to use in any sourdough recipe.

-----------------------------------------

Farm Journals Sourdough White

Ingredients

    * 1 c Sourdough starter
    * 2 c Warm water (105 - 115 F)
    * 2 1/2 c Sifted flour
    * 1 pk Active dry yeast
    * 1/4 c Warm water (105 - 115 F)
    * 1 c Milk
    * 3 tb Sugar
    * 2 ts Salt
    * 3 tb Butter or margarine
    * 8 1/2 To 9 1/2 c sifted flour
    * 1 tb Butter or margarine, melted 

Preparation

Makes 3 loaves. In a large glass, stoneware or plastic bowl, using a wooden spoon, stir together starter, 2 cups warm water and 2 1/2 cups flour until well blended. Cover loosely with plastic wrap. Let stand in a warm place (85? F) at least 12 hours. In a small bowl, sprinkle yeast over 1/4 c warm water; stir until dissolved. In a 2-qt saucepan over low heat, heat milk, sugar, salt and 3 Tbsp butter until warm (105 - 115? F). Remove from heat, stir in yeast mixture. Stir yeast mixture into starter mixture. Stir in 2 1/2 cups flour until well blended. Cover loosly with plastic wrap. Let rise in a warm place until almost doubled, about 45 minutes to one hour. Stir down batter, Gradually stir in enough additional flour to make a soft dough, Turn out dough onto lightly floured surface, knead until smooth and elastic, about 5 to 7 minutes. Divide dough into thirds, cover and let rest 10 minutes. Shape each third into a loaf. Place each into a greased 8 1/2 x 4 1/2 x 2 1/2 loaf pan. Cover and let rise until doubled, about 45 minutes to one hour. Bake in 375 F oven 40 minutes, or until loaves are golden brown and sound hollow when tapped. Immediately remove from pans. Brush tops of hot loaves with melted butter. Cool on racks.

-------------------------------------

Old-Time Sourdough

Ingredients
STARTER

    * 2 c Water
    * 2 c Flour
    * 1 pk Yeast 

SOURDOUGH BREAD

    * 4 c Flour
    * 1 ts Salt
    * 2 tb Sugar
    * 2 tb Grease 

Preparation

Starter: Combine the three ingredients and let sit over night in a warm place. Use of Starter: Each time you use the starter, pour off 1/2 cup or more to use in you next baking effort. Do not keep starter in a metal container. A glass or potter container works best. The starter will usually keep for several months in the refrigerator but frequent use will renew the starter and keep it fresh. Never add anything to your starter except plain flour and warm water. Set starter the night before use by adding flour and water (2 cups each). Remove your fresh cup of starter and use the bubbly batter in the bread recipe. Bread: Sift the dry ingredients into a bowl. Pour in sponge and mix (also grease). Knead the dough for ten minutes, then allow to rise for three to four hours. Disolve 1/4 teaspoon baking soda in 1 Tb. water then knead into dough. Allow to rise again. Shape into loaves and bake at 375 degress F. for 45 minutes.

--------------------------------------

Forty Niner Sourdough Bread

Ingredients

    * 1 1/2 ts Sugar
    * 1 1/2 ts Salt
    * 3 c Bread flour
    * 1/2 c Sourdough starter batter
    * 3/4 c Water; warm 

Preparation

Place ingredients in the machine in the order listed. Use the dough setting if you have it, otherwise stop the machine after the dough is completely mixed. Set the machine for a timed bake. Give the sourdough 6 to 8 hours to rise before the bake cycle begins.

---------------------------------------

Grated Raw Potato Sourdough Starter

Ingredients

    * 1 md Raw Potato; Grated
    * 1 c Water; Warm
    * 1 ts Sugar
    * 1 1/2 c Flour
    * 1 ts Salt 

Preparation

STARTING: Combine the flour, sugar, salt and warm water in a 2 cup measure. Add flour to bring the total to 2 cups. Place in a wide mouthed, 1 quart, glass jar. Cover the top of the jar with a single layer of cheesecloth. Let stand in an open area for 24 hours. Stir well. Cover the top of the jar tightly with plastic wrap. Stir several times each day until the mixture is foamy and very light (roughly 2 or 3 days) - do not allow the temperature in the area where the jar is stored to exceed 85 degrees. Stir well. Transfer to a glass jar with a screw top lid. Fasten the lid tightly. Store in the refrigerator. The starter will be ready for use as soon as 1/2" of clear liquid has risen to the top of the starter. NOTE: The starter may turn dark during the early fermentation but it will become white once it is mature. RENEWING: Add 1 1/2 cups of white flour and 1 1/2 cups of water to the starter each time it is used (there should always be 2 cups or more of starter in the jar when it is returned to the refrigerator). If the starter is not being used regularly, a 1 teaspoon of sugar and stir well every three or four days.

----------------------------------------

Dough Enhancer

Ingredients

    * 1 c Lecithin granules
    * 1/2 tb Vitamin C powder
    * 1/2 tb Ginger, ground 

Preparation

Mix all ingredients and store in tightly closed glass jar. Add 1 tb dough enhancer with each recipe calling for 2 or 3 cups of flour. Alternately, double the amount of yeast in the recipe to figure out the amount of dough enhancer to add. For instance, if your recipe calls for 1/2 tb yeast, add 1 tb dough enhancer. Stir into dry ingredients. Add wet ingredients. Start machine. Apparently, the ginger gooses the yeast and makes it act more swiftly, the ascorbic acid strengthens the gluten, and the lecithin aids the oil in causing the strands of gluten to slip against each other more easily and thus rise better. THE BREADMACHINE COOKBOOK IV by Donna Rathmell German has a section titled "Dough Enhancers" and in that section it mentions Lecithin. "Lecithin is a food supplement which is obtained from oil in egg yolks or soy beans. It improves moisture and assists in expansion and elasticity of the bread dough. Add between 1 and 1 1/2 tsp. of lecithin granules per cup of flour."

-----------------------------------------

Drying and Reconstituting Sourdough

DRYING SOURDOUGH STARTER: Use a cookie sheet with a lip. Place a sheet of plastic wrap over the cookie sheet so in effect you have a "plastic pan". Pour 1/2 cup of starter evenly over plastic. It should be a thin layer. Place on top of refrigerator for 1-1/2 days. Peel pieces of dried starter off of plastic and turn over to continue drying other side 1/2 day. Be sure starter is thoroughly dry or it will mold or spoil. When starter is dry put pieces in a blender or food processor and process until it looks like coarse flour. Store in an airtight container until needed. RECONSTITUTING STARTER: Add one cup of water, 1/2 cup flour and 1 tsp. sugar to dry starter in a plastic or glass container and follow directions for any starter use. It takes about 24 hours for starter to activate.

-----------------------------------------

Sourdough Starter Batter

Ingredients

    * 1 1/2 c Sourdough starter
    * 1 1/2 c Flour
    * 1 c Skim milk; warm 

Preparation

Remove the sourdough starter from the refrigerator and allow it to reach room temperature ( about 6 hours).Place 1 1/2 cups of starter in a 2 quart mixing bowl. Put the rest of the starter back in the refrigerator. Add the flour and skim milk and mix well. The batter should have the consistency of light pancake batter. Cover the bowl lightly ( I used a dish towel held on by a small notebook) and let it proof for 8 to 12 hours in a 85 to 90 degree area. After proofing use what batter you need for your bread. ( It can stay out for up to 3 days) Make sure you save at least 1 1/2 cups to replenish your starter. Return the remaining batter to the starter jar. Stir and refrigerate.

-----------------------------------------

Sourdough French Bread

Ingredients

    * 1 c Sourdough Batter; "Proofed"
    * 1 1/2 tb Dry yeast
    * 1/2 c Tepid water
    * 2 ts Sugar
    * 1/2 ts Salt
    * 3 c All-purpose flour 

Preparation

Make the batter the night before. This is done by taking 3/4 cups of the starter and adding 3/4 cup flour and 1/2 cup warm water and letting it sit out overnight. What is not used the next morning, can be tossed back into the starter. To finish the job, just toss all of the ingredients into the machine and enjoy. (Note: I usually use the "french bread" setting on my Welbuilt, but I dont think it is critical.

------------------------------------------

Basic Sourdough Bread

Ingredients

    * 1 c Sourdough starter
    * 2 1/2 c Flour
    * 2 c Warm water
    * 3 3/4 To 4-1/4 C flour
    * 3 tb Sugar
    * 1 ts Salt
    * 1/4 ts Baking soda
    * 3 tb Vegetable oil 

Preparation

Cold water Mix 1 st 3 ingreds. in 3 qt. glass bowl with wooden spoon until smooth. Cover; let stand in warm, draft-free place for 8 hours. Add 3-3/4 C flour, sugar, salt, baking soda and oil to the mixture in bowl. Stir with wooden spoon until smooth and flour is completely absorbed. (Dough should be just firm enough to gather into a ball. If necessary, add remaining 1/2 C flour gradually, stirring until all flour is absorbed.) Turn dough onto heavily floured surface; knead until smooth and elastic, about 10 minutes. Place in greased bowl; turn greased side up. Cover; let rise in warm place until double, about 1-1/2 hours. (Dough is ready if indentation remains when touched.) Punch dough down; divide into halves. Shape each half into a round, slightly flat loaf. Do not tear dough by pulling. Place loaves in opposite corners of greased cookie sheet. Make three 1/4" deep slashes in each loaf. Let rise until double, about 45 minutes. Heat oven to 375. Brush loaves with cold water. Place cookie sheet in center of oven; it should not touch the sides of the oven. Bake, brushing occasionally with water, until loaves sound hollow when tapped, about 50 minutes. Remove from cookie sheets; cool on wire racks. Be sure to let dough rise completely both times - it might take longer than the estimated times given.

-------------------------------------------

Amish Friendship Bread

Ingredients

    * 1 c Oil
    * 1 c Sugar
    * 1 ts Vanilla
    * 3 Eggs
    * 1 Box vanilla instant pudding;
    * 1 1/2 ts Baking powder
    * 1/2 ts Salt
    * 2 c All-purpose flour
    * 1/2 c Milk
    * 1/2 ts Baking soda
    * 3 tb Sugar
    * 3 ts Cinnamon 

Preparation

From: MeLizaJane To the remaining batter in your bowl, after dividing on day 10, add all of above except 3T sugar and 3t cinnamon. Blend well. Mix sugar and cinnamon and dust 2 greased loaf pans. Pour in batter and sprinkle tops with any remaining cinnamon sugar. Bake at 325 for 1 hr. and 15 minutes or till done. If you wish to make this bread but do not have the starter you may use any sweetened sourdough starter.

-------------------------------------------

San Francisco Sourdough French Bread

Ingredients

    * 1 pk Dry yeast
    * 2 tb Sugar
    * 5 c All-purpose flour
    * 1 c Warm water
    * 1 1/2 c Sourdough starter
    * 2 ts Salt 

Preparation

In large mixing bowl, sprinkle yeast over warm water, let dissolve 5 minutes. Stir in sugar, starter and gradually add 4 cups of the flour mixed with salt. Cover bowl with damp cloth, let rise 1 to 1 1/2 hrs in a warm, draft-free place. Turn dough onto floured board, work in remaining flour until dough is no longer sticky, Knead until satiny, about 5 min. Shape into 1 large round, or 2 long loaves. Set on cookie sheet sprinkled with corn meal. Let rise again in warm place for 1 to 1 1/2 hrs. Put shallow pan of water in lower shelf of oven; preheat to 400 F. Make diagonal slashes in bread. Bake 40 to 50 minutes or until crust is medium dark brown. Set on rack to cool.

-------------------------------------------

Amish Friendship Bread Starter & Feeder

Ingredients

    * 1 pk Active dry yeast
    * 1/4 c Warm water; 110 degrees
    * 1 c All-purpose flour
    * 1 c Sugar
    * 1 c Warm milk 

STARTER FOOD (EVERY 5 DAYS

    * 1 c All-purpose flour
    * 1 c Sugar
    * 1 c Milk 

Preparation

From: arielle@taronga.com (Stephanie da Silva) Date: Tue, 3 Aug 93 15:26:15 CDT In a small bowl, soften yeast in water for 10 minutes. Stir well. In a 2- quart bowl, combine flour and sugar. Mix thoroughly or the flour will lump when the milk is added. Slowly stir in warm milk and softened yeast mixture. Cover loosely and let stand at room temperature until bubbly. Refigerate. Consider this day 1 of the 10 day cycle. Day 2 through 4: Stir with a spoon (any kind) Day 5 To feed, blend flour and sugar in a small bowl; slowly mix in milk with a spoon,whisk or hand mixer. Stir mixture into starter. Return to refrigerator. Day 6 through 9: Stir Day 10 ( which becomes Day 1 for the next series) Feed again. Note: Consider the 10-day cycle a guide; it does not have to be followed exactly. If you need more starter, feed it more often. The starter is a yeast culture and will grow when fed. To hasten growth, leave starter at room temp for several hours. After feeding the starter, Choose from among the following: 1. Return starter to refrigerator. 2. Remove what you need for baking and leave it at room temperature until very bubbly. Return remainder to refrig- erator and continue to follow the 10-day cycle. If yoy are getting to much, cut the "food" in half on one feeding. Dont let starter drop below 1 cup, because rejuvenating it to usable amounts takes several days. 3. Measure out 1 cup lots to give to friends or put in the freezer. 4. Frozen starter takes at least 3 hours at room temperature to thaw and come to life.

---------------------------------------

Simply Super Sourdough

Ingredients

    * 2 c Rice flour
    * 1/2 c Potato starch flour
    * 1/2 c Tapioca flour
    * 1 ts Salt
    * 2 1/2 ts Xanthan gum
    * 1 1/2 ts Egg replacer (optional)
    * 7/8 c Quite warm water
    * 1 ts Vinegar OR
    * 1 1/2 1 1/2 ts dough enhancer
    * 1/4 c Sourdough starter
    * 3/4 c Cottage cheese
    * 4 tb Butter or margarine melted
    * 3 Eggs, beaten slightly
    * 3 tb Sugar
    * 1 tb Dry yeast granules 

Preparation

This recipe requires a heavy-duty bread machine, large enough for 3 cups of flour. For the lactose intolerant change cottage cheese to nondairy sour cream. Reduce water to 3/4 cup. Mix together flours, salt, xanthan gum, and Egg Replacer (if used). Mix together the water, vinegar, sourdough starter, cottage cheese, butter and eggs. Measure sugar and yeast. Place the ingredients in the baking pan of the bread maker in the order suggested by your manual. Bake on regular bread setting on medium heat.

-----------------------------------------

Substitute Bisquick #2

Ingredients

    * 5 c Flour
    * 1/4 c Baking powder
    * 1/2 tb Salt
    * 1 c Shortening 

Preparation

Sift dry ingredients together in large bowl. With two knives, a pastry blender, or your food processor, cut shortening in in spoonsful until mixture is texture of course cornmeal. If you are using a food processor, start and stop often during processing and watch it closely. Keep mix stored in labeled, tightly closed container. It will keep on a pantry shelf 1-6 months in dry weather. In very hot, humid weather, its a good idea to keep mix in refrigerator. Sylvias comments: I mixed this up in my Osterizer stand mixer instead of hand-cutting or using a food processor. I did have to manually turn it against the way it wanted to go a few times, but that was it. I used a very low speed. I have used this substitute in a biscuit recipe, and it worked fine.

--------------------------------------------

Bills Sourdough French Bread

Ingredients

    * 6 c All-purpose flour; more if
    * 4 1/2 ts Yeast
    * 1 tb Sugar
    * 1 tb Salt
    * 1 c Water; very warm (120F)
    * 2 c Sourdough starter; room
    * 1 tb Oil
    * Yellow cornmeal
    * 1 Egg white 

Preparation

Feed your starter at least 12 hours before making bread. Combine 2 1/2 cups of the flour, yeast, sugar and salt in a large bowl. Add water, oil and starter and beat 3 minutes with an electric mixer. Work in additional flour by hand until dough can be handled. Amount will vary, depending on consistency of starter used. Decant dough to a lightly floured board and knead until smooth, satiny and elastic, about 10 mintues,working in additional flour in small amounts as needed to keep dough from sticking to board or hands. Place in a large, oiled bowl, turning once to coat dough ball; cooking spray works well for this. Cover with plastic wrap and allow to rise in a warm place until doubled, about 1 to 1 1/2 hours. Punch dough down and divide into either 2 or 4 pieces, depending on size of loaves desired. Cover and let rest 10 minutes. Roll each piece out into a rectangle and roll up from long side, pinching seam closed and tapering ends. Place loaves, seam side down, either in baguette pans or on a baking sheet which has been oiled and sprinkled with cornmeal. Gash top 1/4 inch deep either along the length or diagonally every 2 or 3 inches. Beat egg white with 1 tbsp water until frothy and brush loaves with it. Cover and let rise in warm place until doubled, about 1 hour. Bake at 375F 20 mintues, then brush again with egg white and bake an additional 20 minutes. Remove from pans and cool on wire racks.

-------------------------------------------

Traditional Pizza Dough

Ingredients
NORMA WRENN NPXR56B

    * 2 3/4 c Bread flour
    * 1 ts Salt
    * 1 ts Active dried yeast
    * 1 ts Sugar
    * 3/4 c Warm water (about)
    * 1 tb Olive oil 

Preparation

In a small bowl, combine yeast, sugar and 1/4 cup water; leave until frothy. Add yeast liquid to flour with remaining water and oil. Mix to a soft dough; knead on a floured surface 10 minutes until smooth. Place in a greased bowl; cover with plastic wrap. Let rise in a warm place 45 minutes or until doubled in size. Punch down dough and knead briefly. Oil an 12-inch pizza pan. Place dough in center of pan; press out to edges with you knuckles. Pinch up edges to make a rim. Use as directed in recipe. VARIATIONS: If perferred, bake in a 14" x 10" jellyroll pan, or as 4 individual pizzas. Herb or Nut Pizza Dough: Knead 2 tablespoons chopped fresh herbs (or 1 tablespoon dried herbs) into the dough. If prefered, knead 1 ounce chopped walnuts into the dough. Whole-Wheat Pizza Dough: Use 2-1/4 cups whole-wheat flour and 1/4 cup wheat germ. Add extra water as required to form a soft dough. Cornmeal Pizza Dough: Use 2-1/1 cups bread flour and 1/3 cup cornmeal.

--------------------------------------------

Amish Bread with Oatmeal

Ingredients

    * 1 c Sourdough starter
    * 1/2 c Oil
    * 1 c Light brown sugar
    * 3/4 c Flour
    * 3/4 c Oatmeal (quick)
    * 3 Eggs
    * 2 ts Baking powder
    * 1/2 ts Baking soda
    * 1 1/2 ts Cinnamon
    * 1/2 ts Nutmeg 

Preparation

Mix all ingredients together. Bake at 350-degrees for 40 minutes.

--------------------------------------------

Flaky Pie Dough

Ingredients

    * 1 1/4 c All-purpose bleached flour
    * 1/4 ts Salt
    * 1/8 ts Baking powder
    * 8 tb Cold unsalted butter
    * 2 tb Cold water; (up to 3) 

Preparation

To mix dough by hand, combine flour, salt and baking powder in a medium mixing bowl and stir well to mix. Cut butter into 1 tablespoon pieces and add to dry ingredients. Toss once or twice to coat pieces of butter. Using your hands or a pastry blender, rub the butter into the dry ingredients by breaking it into tiny pieces, continuously pinching and squeezing it into the dry ingredients. Be careful to keep the mixture uniform by occasionally reaching down to the bottom of the bowl and mixing all the ingredients evenly together. Continue rubbing the butter into the dry ingredients until the mixture resembles a coarse ground cornmeal and no large pieces of butter remain visible. Scatter the smaller amount of water on the butter and flour mixture and stir gently with a fork -- the dough should begin holding together. If the mixture still appears dry and crumbly, add the remaining water, 1 teaspoon at a time, until the dough holds together easily. To mix the dough in the food processor, combine flour, salt and baking powder in work bowl fitted with metal blade. Pulse 3 times at 1-second intervals to mix. Cut butter into 1-tablespoon pieces and add to work bowl. Process, pulsing repeatedly at 1-second intervals, until the mixture is fine and powdery, resembles a coarse ground cornmeal and no large pieces of butter remain visible, about 15 pulses in all. Scatter the smaller amount of water on the butter and flour mixture and pulse 5 or 6 times -the dough should begin holding together. If the mixture still appears dry and crumbly, add the remaining water, 1 teaspoon at a time, until the dough holds together easily. Scrape the dough onto a lightly floured surface and form it into a disk. Sandwich the disk of dough between two pieces of plastic wrap and press it into a 6-inch disk. Refrigerate the dough until firm, or until you are ready to use it, at least 1 hour. Yield: 1 crust.

-----------------------------------------

King Arthur - Sourdough Bread

Ingredients

    * 1 1/2 c Lukewarm water
    * 1 tb Sugar
    * 1 tb (or packet) active dry yeast
    * 1 c Sourdough starter
    * 5 1/2 c (to 6 1/2 cups) King Arthur
    * 1 tb Salt
    * 1 tb Vegetable oil 

Preparation

"Many recipes for sourdough breads include some active dry yeast to spped up the process, the sourdough starter included mainly for flavor. We recommend beginning sourdough bakers start with this bread before moving on to the Classic Sourdough Bread which follows. This version makes a quicker loaf with a slightly different texture and taste, and is a good introduction to the sourdough process." cornmeal to sprinkle on baking pans Making the Sponge: In a large mixing bowl, dissolve the sugar and yeast in the warm water. Let this sit for 10 minutes or so until bubbly. Add the starter and stir. Gradually add 3 cups of flour, stirring until well mixed and smooth. Cover this sponge and set it aside in a warm, draft-free place for 4 to 5 hours. Making the Dough: Stir down the sponge. Stir in 1 cup of flour, the salt and oil. Gradually add flour until the dough no longer sticks to the sides of the bowl. Turn the dough out onto a lightly floured board and knead for 3 to 4 minutes. Let the dough rest while you clean and grease your bowl. Continue kneading another 3 or 4 minutes or until the dough is smooth and elastic. Add only enough flour to the board to keep the dough from sticking. Place dough in the greased bowl and let rise until doubled in bulk, 1 to 2 hours. Shaping & Baking: Knock down the dough and shape it into two long French- or Italian-style loaves. Place them on a cornmeal-sprinkled baking sheet and let them rise for another 1 to 1 1/2 hours. Toward the end of the rising period, place a baking pan on the oven bottom (or on the lowest rack) and preheat your oven to 450 degrees. Just before baking, slash the tops diagonally every couple of inches, about 1/4" deep, and brush with cold water. Pour 2 or 3 cups of water into the pan, put the loaves on the rack above the steaming water, and bake for about 25 minutes. The crust will be very hard when you remove the bread, but in 5 minutes it will be soft and chewy. To make the crust crisp and chewy, turn the oven off and leave the bread inside for an additional 5 minutes.

---------------------------------------------

Herman Sourdough White Bread

Ingredients

    * 2 c Herman Starter
    * 1 pk Dry yeast
    * 1/3 c Warm water
    * 2 c Herman Starter
    * 2 c Hot water
    * 6 tb Shortening
    * 4 ts Salt
    * 10 c All-purpose or bread flour 

Preparation

Combine yeast, 1/3 cup water and 1/3 cup sugar in small bowl. Set aside to rise. In large mixing bowl (not metal) combine hot water, shortening, salt and 2 cups of the flour. Cool to point where dough against the wrist feels slightly warm. Add yeast mixture and the Herman Starter. Gradually stir in the rest of the flour until thick enough to knead on floured board. Knead 12 minutes. Place in greased bowl, turn to grease all sides, cover and let rise until doubled (approximately 2 hours). Punch down and knead 2 minutes. Cover and let rise again until doubled. Knead down and cut into 4 equal sections. Cover and let rest 10 minutes. Mold into loaves and place in 4 greased pans, cover and let raise until doubled (or until loaf is near the size you wish the finished loaf to be). Preheat oven to 425 degrees and then turn down to 400 degrees when you put loaves into the oven. Bake 40 to 45 minutes for loaves. For rolls bake 20 to 25 minutes. Double freezer wrap extra loaves and freeze. This note accompanied the recipe: This is the best white bread we know of to date. Keeps very well and toasts beautifully. We sometimes start this bread after the evening meal. Punch it down before going to bed. Finish as per recipe in the morning.

-------------------------------------

Old-Time Potato Sourdough Starter

Ingredients

    * 4 c Flour, unbleached
    * 2 tb Salt
    * 2 tb Sugar
    * 4 c Potato water; lukewarm 

Preparation

Put all ingredients in a crock or large jar and let stand in a warm place uncovered several days. This is the authors last choice for making a starter, but seems to be in all the cookbooks dealing with Sourdough Starters. Use only as a last resort. NOTE: All containers for starters not using yeast, must be carefully scalded before use. If you are careless or do not scald them the starter will fail.

----------------------------------------

Ny Sourdough Rye Bread Starter

Ingredients

    * 1 pk Dry yeast
    * 3 c Tepid (80 deg)
    * 3 1/2 c Medium rye
    * 1 sm Onion, halved 

Preparation

Dissolve the yeast in 2 C. water, then beat in 2 C. flour beating till there are no lumps. Add the onion, cover loosely with a cloth and let stand at room temp. for 24 hours. Remove the onion, beat in 1 C. tepid water, then 1 1/2 C. flour. Cover again and let sit 24 hours longer. The starter should now be pleasantly sour-smelling, almost beery + bubbly. Depending upon the room temp. a slightly shorter or longer period of fermentation may produce this result. The starter is now ready and can be refrigerated for up to 24 hrs. before use, without further feeding. If you must hold it longer, the night before you plan to use it add 1/2 C. tepid water and 3/4 C. flour and let stand overnight. You should feed the starter every 2 weeks or so, using 3 parts flour to 2 parts water. Let it stand overnight as before. Or freeze for future use. Just remember to thaw it, and let it ferment at room temp, before use.

----------------------------------------
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